GRILLE 



RECIPES 
AND 

INSTRUCTIONS 



IMPORTANT SAFEGUARDS 
When using electrical appliances, basic safety precautions should always be 
followed to reduce the risk of fire, electrical shock and injury to persons, including 
the following: 

1. READ ALL INSTRUCTIONS. 

2. Do not touch hot surfaces. Use handles only. 

3. Do not immerse probe, cord or plug in water or other liquids. See instructions 
for cleaning. 

4. This appliance is not for use by children. 

5. Close supervision is necessary when this appliance is used near children. 

6. Do not use appliance unattended. 

7. Unplug from outlet when not in use and before cleaning. Allow to 

cool before putting on or taking off parts, and before cleaning the appliance. 

8. Always attach probe to grille before plugging cord into wall outlet. 

To disconnect, turn temperature control knob to OFF, then remove plug from 
wall outlet. 

9. Do not operate any damaged appliance. Do not operate with a 
damaged cord or plug, or after the appliance malfunctions, or has 
been dropped or damaged in any manner. Return appliance to 

VillaWare Mfg. Co. for examination, repair, electrical or mechanical adjustment. 

10. Use accessory attachments only if recommended by the manufacturer. 

1 1 . Do not use outdoors or while standing in a damp area. 

12. Do not let cord hang over edge of table or counter or touch hot surfaces. 

13. Always remove the cord before attempting to move the grille. 

14. Do not place on or near a hot gas or electric burner or in a heated oven. 

15. Extreme caution must be used when moving an appliance containing 
hot oil or other hot liquids. 

16. Use extreme caution when disposing of hot grease. 

1 7. Do not place spatula or any grease container on top of hot grille surface. 

18. Do not use appliance except as indicated in these instructions. 

19. Do not clean with metal scouring pads. Pieces can break off the pad and touch 
electrical parts, creating a risk of electrical shock. 

20. Do not operate grille if it is not mounted on the housing base, or drip tray is not 
in place. 



21 . WARNING: TO REDUCE THE RISK OF FIRE OR ELECTRIC SHOCK, REPAIR SHOULD 
BE DONE ONLY BY VILLAWARE MFG. CO. DO NOT REMOVE THE BASE PANELS, 
OR OPEN THE APPLIANCE. NO USER SERVICEABLE PARTS ARE INSIDE. 

22. THIS PRODUCT IS FOR HOUSEHOLD USE ONLY. 



SAVE THESE INSTRUCTIONS 
CAUTION: A short power supply cord is provided to reduce the risk of personal injury 
resulting from becoming entangled in or tripping over a longer cord. Extension cords 
are available from local hardware stores and may be used if care is exercised in their 
use. If an extension cord is required, special care and caution is necessary. Also the 
cord must be: (1) marked with an electrical rating of 125V and at least 13A., 1625 W., 
and (2) the cord must be arranged so that it will not drape over the countertop or 
tabletop where it can be pulled on by children or tripped over accidentally. 

POLARIZED PLUG: This appliance has a polarized plug, (one blade is wider than the 
other). As a safety feature, to reduce the risk of electrical shock, this plug is intended 
to fit in a polarized outlet only one way If the plug does not fit fully in the outlet, 
reverse the plug. If it still does not fit, contact a qualified electrician. Do not attempt 
to defeat this safety feature. 

ELECTRIC POWER: If electric circuit is overloaded with other appliances, your grille 
may not operate properly. Grille must be operated on a separate electric circuit from 
other operating appliances. 

USE ONLY WHEN FULLY ASSEMBLED: To reduce risk of fire, cook only when grille plate 
is fully assembled with drip pan and housing base. The grille plate has 4 feet for 
convenience in handling when disassembled. Never rest the grille plate with its 
4 feet directly on a counter while the grille is plugged in. Fully assemble appliance 
before plugging in. 

ALWAYS USE HANDLES PROVIDED: Do not touch hot surfaces. Use handles only. 
When removing grille plate from housing base, use the 2 grille plate handles 
provided. When moving the housing base, use the 2 housing base handles provided. 



PARTS INCLUDED WITH YOUR UNO GRILLE 



Adjustable Temperature Control 

•Plug-in probe 

Grille Cooking Plate 

•Cool touch handles 



Lid for Flavor-Infusion Cup 

Place Flavor . . _ _ Flavor-Infusion Cup 

Cup Here * ( _ •Flavor-Infusion Cup with Lid 

may be used at your option 

Drip Tray 



* \- u 

Housing Base 



•'J 



^ •Cool touch handles 



BEFORE USING THE FIRST TIME 
CAUTION: To prevent personal injury or electric shock, always remove temperature 
control before immersing this product in water. Do not immerse the temperature con- 
trol its cord or plug in water or other liquid. 

1 . Wash grille thoroughly in hot soapy water with a dish cloth or sponge to remove 
any manufacturing oils. Rinse thoroughly and dry Be sure temperature control 
socket is completely dried. 

2. Condition the non-stick finish by lightly wiping two teaspoons of cooking oil with 
paper toweling or a soft cloth over the entire surface. Let cooking oil remain on the 
finish. Do not use butter or shortening to condition the non-stick surface. Your grille is 
now ready for use. 



ASSEMBLING & PREPARING FOR USE 
1. Place Housing Base on level surface. 



2. Place metal Drip Tray into bottom of plastic housing base. Add just enough water 
to the tray so that bottom of tray is covered. This will make the clean up of grease 
drippings easier 8c the water tends to reduce smoke from any hot grease drippings. 

3. Optional: Use of the Flavor-Infusion Cup is optional. 

To use, place Flavor-Infusion Cup into the small rectangular depression in the metal 
drip tray. First, always put a liquid into the flavor cup. Wine is suggested. Water may 
also be used. In cooking, this liquid turns to aromatic steam to aid in the flavor infusion 
process. Next, put your desired flavoring, such spices and sauces into the flavor cup. 
Place the small lid over the flavor cup. 

When you place the cooking grille over the flavor cup, you will notice that there are 
2 prongs on the grille plate that insert into 2 slots on the flavor cup lid. These 2 prongs 
become very hot while cooking, and cause the liquid in the flavor cup to steam and 
infuse the grilled foods. 

4. Place the Grille Cooking Plate into the metal housing base. The grille fits into 
position on the housing base. Once fitted into position, the grille simply rests in that 
position. It does not otherwise fasten into position. : 



5. Plug the Temperature Control Probe into the opening on the side of the grille plate. 
Insert the plug into a standard 1 10/120 voltage outlet. Turn the temperature control 
dial to your desired setting. 



COOKING WITH YOUR UNO GRILLE 
1. Always use grille on a dry, level, heat-resistant surface. Do not operate grille when 
hands are wet. Attach temperature control to grille. Be sure dial is set to the OFF 
position. Plug cord into a 1 20 V. AC electrical outlet ONLY 

CAUTION: Your grille has a short cord as a safety precaution to prevent personal 
injury or property damage resulting from pulling, tripping or becoming entangled 
with the cord. Do not allow children to be near or use this grille without close adult 
supervision. If you must use a longer cord set or an extension cord when using the 
grille, the cord must be arranged so it will not drape or hang over the edge of a 
countertop or tabletop where it can be pulled on by children or tripped over. To 
prevent electrical shock, injury or fire, the electrical rating of the extension cord you 
use must be the same or more than the wattage of the grille. 



2. Refer to the Temperature Guide in this booklet for selecting correct heat settings. 
If food is taken directly from freezer, use heat setting as indicated on guide, but allow 
longer cooking time. 



3. The light on the temperature probe will come on indicating the power is ON, and 
will go OFF when the grille is heated to the selected temperature. Place your food 
on the grille. Heat may be increased or decreased, depending upon personal 
preference and the type or amount of food being prepared. It is then normal 

for the light to continue to go on & off as the thermostat automatically maintains your 
selected cooking temperature. Keep cooking as usual. 

4. When grilling fatty foods, excess grease will collect in the drip tray. If a large 
quantity of food is being prepared you could find it necessary to remove grease from 
the drip tray as it accumulates. It is recommended to use a glove to carefully pour 
grease from drip tray into a heat-resistant container. 

CAUTION: To prevent personal injury or property damage, always exercise caution 
when removing hot grease and water from drip tray. 

5. Nylon, plastic, wooden or rubber cooking tools are recommended for use on the 
non-stick surface. Do not use sharp-edged cooking tools such as forks, knives or food 
choppers as scratching may occur. Minor scratching will affect only the appearance 
of the finish; it will not harm its non-stick property. 

6. When cooking period is completed, set the temperature control dial at KEEP 
WARM for later serving, or set dial at OFF if food will be removed immediately from 
grille. After the dial is set at OFF, disconnect cord from wall outlet. Let grille cool 
before removing temperature control. Do not remove grille plate from housing base 
while cord is still plugged in wall outlet, or while temperature control is still attached 
to grille cooking plate. Do not remove grille cooking plate from housing base until the 
grille cooking plate has cooled down. 

CAUTION: To prevent personal injury or property damage, handle the tempera- 
ture control carefully if you remove it from the product immediately after cooking 
because the metal probe will be hot. Do not touch the metal probe or let it touch 
any thing or surface which may burn. 

CARE AND CLEANING OF YOUR UNO GRILLE 
CAUTION: To prevent personal injury or electric shock, always remove temperature 
control before immersing grille in water. Do not immerse temperature control, its cord 
or plug in water or other liquid. 



1. Clean grille thoroughly after each use. Do not immerse grille in cold water when 
it is hot. Let grille cool completely, remove temperature control, then immerse grille 
in hot soapy water. Wipe temperature control with a damp cloth if necessary. 

2. Clean the non-stick surface of the grille with hot soapy water, using a non-metal 
cleaning pad A dish cloth or sponge may give the non-stick surface a clean look, but 
will not remove the tiny food particles that can settle in the finish. Do not use metal 
scouring pads or harsh scouring powders. 

3. Clean the coated underside of the the grille with hot soapy water. Avoid using 
any metal utensils or metallic scouring pads, which will damage the non-stick 
coated surface. 

4. After washing, rinse grille thoroughly with hot water and dry. If detergent is not 
entirely rinsed off interior and exterior of grille, it can result in stained areas when 
reheated. 

5. Your grille (with temperature control removed) may be cleaned in a dishwasher. 
Each time the grille is cleaned in a dishwasher, the non-stick cooking surface should 
be reconditioned with a little cooking oil to ensure stick-free cooking. 

7. IMPORTANT: Cleaning Your Housing Base. Your polished aluminum Housing Base is 
sensitive to water. Water will cause spotting of the surface. To clean, simply wipe the 
outside with a soft, dry cloth only. A little metal polish suitable for aluminum may be 
occasionally used on the top housing. 

• Do not use water on the Housing Base. 

• Do not immerse Housing Base in water or any liquid. 

• Do not place Housing Base in dishwasher. 

• Do not use any abrasive scouring pad or steel wool 
on the Housing Base, as this will damage the finish. 

CARING FOR YOUR GRILLE'S NON-STICK SURFACE 



1 . A spotted white film may form on the non-stick surface. This is a buildup of 
minerals from foods or water and is not a defect in the surface. To remove, soak a soft 
cloth in lemon juice or vinegar and rub on finish. Wash the non-stick surface 
thoroughly, rinse and dry. Recondition the non-stick surface with cooking oil. 

2. The non-stick surface could eventually become stained from improper cleaning or 
overheating. To remove stains, clean the non-stick surface by the following method. 



Combine 1 cup of water and 1 tablespoon of ONE of the following 
cleaners: coffee pot destainer, automatic dishwasher detergent or dry oxygen 
bleach crystals. USE ONLY ONE OF THE ABOVE CLEANERS, DO NOT MIX OR COMBINE. 
Preheat grille to 225 degrees F. Wearing rubber gloves, dip sponge into water mixture 
and wipe over surface. Continue cleaning procedure until mixture is gone. Turn grille 
OFF and allow to cool. Then remove temperature control and scour the non-stick 
surface with hot soapy water and a non-metal scouring pad. Rinse thoroughly and 
dry. Recondition the non-stick surface with cooking oil before using. 



TEMPERATURE GUIDELINES 

Allow grille to preheat to temperature shown, unless otherwise noted. Grille has 
reached desired temperature setting when temperature control indicator light goes 
off. The quantities of food listed below are the maximum amount that can be grilled 
at one time. 

Bacon 1 to 4 slices 

Place on grid and cook on high to 9-12 minutes 

Frankfurters 1 to 10 franks 

Place on grid and cook on high for 12-16 minutes. 

French Toast 1 to 4 slices 

Preheat at high, Lightly grease grids and cook 2-3 minutes. 

Hamburgers 1 to 5 burgers, 3/4" thick 

Preheat at high. Lightly grease grids and cook 3-6 minutes. 

Ham Slice, precooked 1/2" thick 

Preheat at high. Lightly grease grids and cook 3-5 minutes. 

Lamb Chops 1-6 Chops, 3/4" thick 

Preheat at high and cook 10-16 minutes. 

Sandwiches, grilled.. . 1 to 4 sandwiches 

Preheat at high. Fill bread with favorite filling. Lightly 

spread outer surfaces with butter. Cook 2-4 minutes. 

Sausage Links 1 to 16 Links, approx. 1 lb. 

Preheat at high and cook 15-20 minutes. 

Sausage Patties 1 to 8 Patties, 3/8" thick 

Preheat at high and cook 9-1 1 minutes. 



Eggs 1 to 6 eggs 

Preheat at high and melt 1 teaspoon fat per egg. 
Turn as desired. Cook 2-3 minutes. 



Pancakes 1 to 6 pancakes 

Preheat at high. Lightly grease grids and turn 
halfway through cooking. Cook 3-5 minutes. 

GRILLE RECIPES 

LEMON PEPPER SHRIMP 

1 tablespoon vegetable oil 

1 teaspoon grated lemon peel 

1 tablespoon lemon juice 

1/2 teaspoon freshly ground pepper 

1 pound fresh/frozen raw large shrimp, peeled and deveined 

«Mix oil, lemon peel, lemon juice and pepper; toss with shrimp. Place shrimp on grille. 
Grille at 400 degrees F for 3-4 minutes or until shrimp are pink. Makes 4 servings. 

ITALIAN GRILLED VEGETABLES 

1 medium bell pepper 

2 tablespoons olive or vegetable oil 

1 teaspoon Italian seasoning 

Grated Parmesan cheese 

1 medium zucchini 

8 medium mushroom caps 

«Cut bell pepper lengthwise into fourths; cut each fourth crosswise in half. Cut zucchi- 
ni into 1/2 inch slices. Toss bell pepper, zucchini, mushrooms and oil. Place vegetables 
on grille, sprinkle with Italian seasoning. Grille 4-5 minutes at 450 degrees F, or until bell 
pepper is crisp-tender. Sprinkle with cheese before serving. Makes 4 servings. 

HUACHINANGO SNAPPER A LA VERA CRUZ 

A California favorite. Substitute any firm white fish , whole or fillets, for snapper. The 
versatile sauce can also be used with a pork roast or lime-marinated chicken parts. 
Serve rice and warm corn tortillas on the side 

3 to 4 pounds pacific red snapper, scaled and cleaned - salt to taste 
Fresh squeezed juice of 1 lime 

5 to 6 tablespoons olive oil 

1 medium Spanish onion, thinly sliced 

2 garlic cloves, smashed 



4 to 5 large, fresh tomatoes, skinned, seeded and chopped 

12 pimento-stuffed olives, sliced or whole pitted green olives, quartered 

1 can (4 ounces) mild green chilies, cut into strips 

2 pickled jalapenos, sliced 

2 tablespoons Mexican capote capers, or other capers 
1 teaspoon fresh Mexican oregano, or 1 12 teaspoon dried 

1 bay leaf 

Fresh cilantro sprigs, for garnish 

«Preheat oven to 350 degrees F. Rinse fish, pat dry 8c prick with a fork. Rub inside and 
out with salt and lime juice, marinate 1 hour. In center of grille, heat 2 tablespoons oil 
over medium-high heat. Saute onion and garlic until soft, do not brown. Add toma- 
toes, olives, chilies, capers, oregano 8c bay leaf, cook until the flavors are blended 8c 
tomato liquid is slightly reduced. Separately, bake the fish in oven at 350 degrees until 
fish begins to flake. Whole fish takes about 45 minutes, fillets 25-30 minutes. On the 
grille, make a large oval well in the vegetable and sauce mixture. Transfer baked fish 
to the well, let fish cook, cover fish with the vegetables 8c sauce, and cook some more. 
Remove from grille, garnish with cilantro. Serve at once. Yields 3 to 4 servings. 

SEARED FILLET OF SALMON WITH CONFETTI SALSA 

This colorful salsa can also be spooned over cold poached salmon. For the most 
attractive presentation, dice the vegetables in uniform pieces slightly smaller than 1/2 
inch square. 

2 medium red-ripe tomatoes, peeled, seeded and diced 

1 12 cup peeled, seeded, diced cucumber or peeled, diced jicima 
1 12 cup green or yellow bell pepper, seeded, trimmed, diced 
1/2 mango, diced 

1 large shallot, minced 

2 garlic cloves, minced 

1 serrano chili, seeded and minced 

2 tablespoons fresh cilantro leaves, minced 
2 tablespoons fresh mint leaves, minced 

1 12 teaspoon salt, or to taste 

1 tablespoon extra-virgin olive oil 

2 tablespoons fresh squeezed lime or lemon juice 

1 small ripe avocado, peeled and diced 

2 pounds salmon fillets (4 fillets, about 8 ounces each) 
Salt and pepper, to taste 

3 tablespoons vegetable oil, divided 



«ln a medium bowl, combine all the ingredients except salmon fillets, salt, pepper and 
vegetable oil. Set aside. Season fillets with salt and pepper. 

Heat 1 1/2 tablespoons oil on grille at about 400 degrees F. When very hot, place 2 fil- 
lets on grille and sear 2 minutes. Turn fillets to the other side and sear another 2 
minutes, or just until fish begins to flake. Do not over cook; salmon should be moist 
and slightly soft in the center. Remove to a warm platter. Heat remaining oil, cook 
second half of fillets. Divide salmon fillets among 4 servings plates and spoon salsa 
on each serving. 

GRILLED CHICKEN WITH LEMON SAUCE 

7 pounds chicken, cut into serving pieces 

lemon 8c oil marinade dressing (see recipe below) 

dried oregano 

garlic salt 

onion salt 

paprika 

basil leaves, chopped 

mint leaves, chopped 

fresh ground black pepper 

parsley, whole mint, and basil leaves for garnish 

^Prepare salad dressing as directed. Wash the chicken pieces, and pat dry with 
paper towels. In a large shallow baking pan, place as many chicken pieces as will fit 
in one layer, skin side down. Beat dressing to mix well and spoon a small amount over 
all the chicken. Season with garlic and onion salts, ground pepper, basil, mint leaves, 
and oregano. 

LEMON AND OIL MARINADE DRESSING FOR GRILLED CHIOKEN 
1 12 cup fresh lemon juice ( 2-3 lemons) 
1 teaspoon onion salt 

1 teaspoon salt 

2 fresh mint leaves, chopped 

1/2 teaspoon Worcestershire sauce 

1 12 teaspoon freshly ground pepper 

3/4 cup olive oil 

1 large clove garlic, mashed 

1 12 teaspoon oregano, or to taste 

1 12 teaspoon basil, or to taste 



1 tablespoon chopped fresh parsley or 1 teaspoon dried parsley 

«Put lemon juice in bowl and add all ingredients except oil. Mix and stir to dissolve 
salts. Add oil slowly beating into juice mixture. If salad dressing is not to be used 
immediately store in a tightly covered jar in refrigerator. 

EASY GRILLED REUBEN 

2 slices rye bread 

2 tablespoons Thousand Island salad dressing 

2-3 slices Swiss cheese 

2 tablespoons drained sauerkraut 

2-3 slices corned beef 

butter, softened 

«Preheat at 450 degrees F. Spread rye bread with salad dressing and cover one slice 
with cheese, sauerkraut and corned beef. Top with second slice of bread. Spread 
outside of bread with butter. Grille for 2 - 4 minutes or until bread is well browned and 
cheese is melted. 

THREE YEAR LIMITED WARRANTY 

This VillaWare product is protected against defects in materials and workmanship for 
three years from the date of original purchase. If the product proves to be defective 
during this period in materials or workmanship product will be repaired (or if we think 
necessary replaced) without charge. Warranty does not apply to damage resulting 
from misuse, accidents, alterations to product, damages incurred in transit or from 
service by anyone other than VillaWare. Copy of purchase receipt or other dated 
evidence must be included. Returns must be carefully packaged and transportation 
prepaid with a description of the claimed defect. 

For additional information on the VillaWare 

VillaWare® product line, see your dealer 18901 Euclid Avenue No. 1 

or write to this address: Cleveland, OH 441 1 7 

©Copyright VillaWare Manufacturing Company, 
Cleveland, Ohio 441 1 7. All rights reserved. No part 
of this booklet may be reproduced without the 



written consent of VillaWare Mfg. Co. Villa Ware^ 
is a registered trademark of VillaWare Mfg. Co. 
Printed in China. 



